CHAPTEE I.
THE CHEMICAL PROPERTIES OF GLYOBRINK.
GLYCEBINK, so far as at present known, does not
occur in nature in the free state; but exists in very
many combinations, and can be produced by estab-
lished chemical processes. As was shown by
Chevreul in the first quarter of the last century,
true fats, whether of the animal or of the vegetable
kingdom, exist as combinations of various acids
with glycerine. Since, then, in all animal and vege-
table organisms fat is found, we can describe gly-
cerine as a universally disseminated product in
animal and vegetable bodies.
We also know, moreover, various processes by
which certain definite quantities of glycerine are
produced, and the most interesting of those is the
fermentation of spirituous liquors. If one allows
wine-must or sweet - wort to ferment, there is
formed, besides alcohol and carbon dioxide, a certain
quantity of glycerine as a fermentation-product.
By allowing one of the above-mentioned liquids, or
even pure sugar solution, to ferment, one obtains
besides alcohol, glycerine and siicciiiic acid, and
that in pretty considerable quantity ; for example,